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In reply to Guidance for Industry: Reducing Microbial Food Safety Hazards for Sprouted 
Seeds. 

I am concerned about the contamination issue of raw and fresh produce. Sprout growers 
are downstream of the obvious source of contamination. Please address the problem more 
directly. The guidelines place an unfair burden on sprout growers. The article below is a 
serious indication of a problem out of control. Further research is not necessary, action, is 
required. The Food Safety Issue is a waste management issue lacking management. i 

Researchers say many livestock feedlo 
con .taminated with ‘E. Coli 

‘ts are 

. 

CLAY CENTER, Neb. (AI’) - 
‘A deadly strain of E. coli bacteria 
is more pron3inent in U.S. fdot.9 
than previously believed, said sci- 
entista at the U.S. Meat Animal 
Research Center. 

“It may be that every feedlot is 
colonized with the 0157:H7 
strain,” said Jim Keen, a veteri- 
nary epidemiologist at the center. 
We’ve looked only at beef cattle, 
but we’ve looked at about 15,090 
to 16,000 in about 15 different 
states. We’ve never found a. neg- 
ative feedlot.” ’ 

1thadbeenwidelyaeamnedthat 
~El@&2P-&-43~c=L 

’ - whichdoe 
not a&t cattle, but can be fatal 
to people. 

Research done by Keen and 
pertnerRobElder,avete+aT mi- 
crobiologist, fmggems the numbera 
may be as high aa 60 to 70 per- 
cent of all animals approaching 
slaughter weight iu late summer, 

Bacteria flourish in higher 
temperatures, which undoubted- 

ly ia a factor in higher readings; 
Keen said. Winter testing of cat- 
tle has turned up abouk 1 percent 
of positive E. coli remrlta. 

Akeytomsear&em”sin 
tracking E. coli wan their devel- 
opment and aelection of sensitive 
~tilatreactt~~~ 

That eliminated previomr teat- 
ingproblemawithfreadinga 

I&en and Elder are preparing 
topublishtheresultaomm~ 
five years of resesrch in profes- 
sional icmfnals. Their work in- 
cluded the examination of 16,000 
-m-e samples from 60 herds. 
Mauyoftheherdswereinthebeef 
states of ‘lbxas, Eanivm and Ne- 
braska, but animals from states 
,hwayasNorthCam~also 
were included. 

The researched project took 
shape in the wake of the 1993 E. 
tydi contamination of frozen ham- 
burger patties that led to sever- 
ald&haaudhundredsofillne=m 
in Western states. 

The same problem led to the 

largest recall of red meat in U.S. 
h&toryatthef~HudaonFmde 
plf.i~t in Col~bus in 1397. In the 
month8 that followed, the former 
BeefAmerica plant in Norfolk 
f&30 wae the focus of two beef re- 
calls because of E. coli. 

The Nebraska Cattlemen has 
been closely monitoring the Clay 
Center facility8 research. 

Themostcommon causeeof~ 
tamination during meat process- 
ing are E. coli being transferred 
during removal of a manuu+coa~ 
ed hide or internal or&ana from 
the carcass, cattlemen spokesman 
Greg Ruehle said. 

Thomughlycookingmeatiethe 
best protection against contami- 
nation problems. 

Keen said more accurate waya 
of testing for E. coli and more 
knowledge about ita prevalence 
may help control it in cattle. 

Changing diete and a&sting 
use of antibiotics are areas 8ci- 
entiats will explore to control E. 
coli presence in feedtote, he said. 
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